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FIRST CLASS    *LUNCH *DINNER 

 

 

 

S O U P  &  S A L A D  

CHICKEN NOODLE SOUP 

ashland farm chicken, ramen, napa cabbage, scallions, 

carrots 

 

CLAM & MISO SOUP CHOWDER STYLE 

peas, potatoes, salt cod, daikon sprouts, rice crackers 

 

AUGUSTA, GEORGIA PUMPKIN SALAD 

arugula, pumpkin seeds, pecorino cheese, apple vinaigrette  

 

BENTON’S BACON & SWEET GRASS DAIRY GOAT CHEESE SALAD 

poached pear, basil, frisée lettuce, pink peppercorn 

vinaigrette 

 

 

A P P E T I Z E R S  
HERBS & SPICES CRUSTED BREAST OF QUAIL 

ham hock, white beans, turnips, sarsaparilla reduction 

 

GEORGIA SHRIMP SHIO YAKI 

preserved lemon, wasabi tomato cocktail sauce 

 

WHOLE GRAIN BBQ-SAVANNAH COAST SCALLOP 

creamed corn, sweet-water beer foam, andouille sausage  

 

 

P A S T A  
BRAISED PORK & PARPADELLE 

pearl onions, pumpkin, capers, golden raisins, spinach 

 

BREAST OF DUCK & PORCINI RAVIOLI 

white asparagus, lemon sabayon, port chocolate sauce 

 

 

S E A F O O D  
CRISPY SMOKED GEORGIA TROUT CROQUETTES 

arborio rice, caramelized apple, pecan brittle, braised 

beets, red wine emulsion 

 

PAN ROASTED SNAPPER 

crab, grits, collard greens, lardo, leek cream, red mustard 

sauce 

 

SALMON “HOT POT STYLE” 

unagi rice, miso fume, tofu, farmer’s market vegetables 

 

 

 

CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH OR EGGS MAY INCREASE YOUR RISK FOR FOOD 

BORNE ILLNESS. ALL ITEMS ARE COOKED TO ORDER. 

*18% GRATUITY IS ADDED TO ALL CHECKS FOR YOUR 

CONVENIENCE. 

 

S A N D W I C H E S  

CONCOURSE “E” ½ POUND KOBE BURGER 

goat cheese, shiitake mushroom, five spice 

fries,  frisée lettuce, pickles 

 

HOISON “PULLED DUCK” SANDWICH 

duck confit, fig and toasted Georgia peanut 

relish, scallions, slaw    

 

BRAISED PORK SANDWICH 

pickled jalapeno, avocado, ancho chile mole 

sauce, asparagus cheese sauce 

 

 

G R A Z I N G  

ASHLAND FARMS CHICKEN BREAST 

celery root, brussels sprouts, carrots, 

bourbon mushroom sauce 

 

THYME ROASTED PORK BELLY 

black-eyed pea arugula salad, parsnip puree, 

blackberry onion marmalade 

 

TERIYAKI BEEF NY STRIP 

broccoli puree, sweet & sour water chestnuts, 

sweet potato “frites” 

  

 

S W E E T  

TRIPLE CHOCOLATE TORTE 

blackberries, citrus, toasted coconut, crème 

anglaise 

 

WARM STICKY RICE PUDDING 

cinnamon, golden raisins, pistachio, biscotti 

 

BAKED GEORGIA PECAN & HONEY STICKY BUN 

pecan brittle, mulled milk-cider 

 

SWEET GRASS DAIRY CHEESE PLATE 

truffle honey, pistachio, quince jelly 

 


